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Abstract: There was no report about seasonal changes in antioxidative potentials of yomogi. We 
therefore monitored the effects of both harvest seasons and processing treatment conditions on the 
amount of total polyphenols and 100% DPPH radical scavenging activity in yomogi, using Tajima-yomogi. 
The harvest seasons were April, May, July and September. The processing treatment conditions were (1) 
raw leaves without treatment, (2) raw leaves soaked in boiling water for 1 min, (3) dry leaves without 
treatment, (4) dry leaves after being soaked in boiling water for 1 min. The treatments, drying and 1 min 
soaking in boiling water, did not significantly decrease the amount of polyphenols, and showed tendency 
to improve the DPPH radical scavenging ability in the dry matter of yomogi raw leaves extracts, and 
significantly increased the DPPH radical scavenging ability in the dry matter of yomogi dry leaves 
extracts. The amount of polyphenols and the DPPH radical scavenging ability in raw leaves were not 
significantly influenced by harvest season, except for the lower levels in September.  
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(1) 無処理生葉（Raw leaves without treatment） 
 洗浄後のヨモギ試料は、表面の水分をキムタオルで軽
く拭き取ったものを無処理生葉試料とした。 




(3) 無処理乾燥葉（Dry leaves without treatment） 
 無処理生葉試料を、ヨモギ葉が重ならないようにかご
広げ、自然乾燥させたものを無処理乾燥葉試料とした。 







と（2）あく抜き生葉試料は、それぞれ 5g に水 100ml
を入れ 3 分間ミキサーにかけた。その後生葉抽出液は、




































 乾物重量が 0.1mg/ml になるよう調製した試料溶液
1ml、2 倍希釈フォリンチオカルト 試薬 0.5ml、
兵庫県立大学環境人間学部　研究報告第 16 号 （2014 年）
－ 78 －
兵庫県立大学環境人間学部 研究報告第 16号                                 
 
0.4MNa2CO3水溶液 5ml を試験管に取り良く混和して、





















Tris-HClバッファ 4ー00μl+水200μl + ethanol 400μlと
した。また、試料サンプルの Blank 組成は、Tris-HCl





















































































Dry matter in yomogi extracts (mg/ml)
② 
①  
Table 1.  The concentration of dry matter in 
water extracts of yomogi samples (mg/ml). 
Harvest 
Season 
Dry matter (mg)/water extracts of yomogi (ml) 
(1) (2) (3) (4) 
April 2.28 1.35 4.69 2.43 
May  1.85 0.90  4.15 1.93 
July  2.17 1.13  3.19 1.05 
September  1.89  0.69  1.91  0.91 
The parentheses (1) to (4) in the table show the sample 
preparation conditions, such as (1) raw leaves without 
treatment, (2) raw leaves soaked in boiling water, (3) dry 
leaves without treatment, (4) dry leaves soaked in boiling 
water.  
Table 2.  The concentration of dry matter in 50% 
ethanol extracts of yomogi raw leaves (mg/ml).  
 Raw leaves  
without treatment 
Raw leaaves  
soaked in boiling water  
May 1.71 0.52 
Fig. 1.  100%DPPH radical scavenging activity 
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Fig. 2.  Changes in 100% DPPH radical scavenging activity of yomogi on the conditions of both processing 
treatments and harvest seasons.   
Values are mean ± SD. *a : Significantly higher than “Raw leaves without treatment in September” (p<0.05),  *b : Significantly 
higher than “Raw leaves soaked in boiling water in September” (p<0.05),  *c : Significantly higher than “Dry leaves without 
treatment in September” (p<0.05),  *d : Significantly higher than “Raw leaves without treatment in April” (p<0.05),  *e : 
Significantly higher than “Raw leaves without treatment in May (p<0.05),  *f : Significantly higher than “Raw leaves without 
treatment in July” (p<0.05),  *g : Significantly higher than “Raw leaves soaked in boiling water in July” (p<0.05),  *h : 
Significantly higher than “Raw leaves without treatment in September” (p<0.05) 
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Fig. 3.  Changes in polyphenols of yomogi on the conditions of both processing treatments and 
harvest seasons.   
Values are mean±SD.  *a : Significantly higher than “Raw leaves soaked in boiling water in April” (p<0.05),  *b : 
Significantly higher than “Raw leaves soaked in boiling water in September” (p<0.05),  *c : Significantly higher than 
“Raw leaves without treatment in May” (p<0.05),  *d : Significantly higher than “Raw leaves without treatment in 
July”(p<0.05),  *e : Significantly higher than “Raw leaves without treatment in September” (p<0.05).  
Fig. 4.  Changes in yomogi polyphenols on the 
extracts conditions, with hot water or with 50% 
ethanol.   
*a: Significantly different from raw leaves without 
treatment. (p<0.05), *b: Significantly higher than raw leaves 
soaked in boiling water. (p<0.05),, : Raw leaves without 
treatment, : Raw leaves soaked in boiling water. 
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Fig. 5.  Correlation between the amount of 
polyphenols and radical scavenging activity (%) in the 
yomogi extracts.  
■：April (R2=0.9988), ▲：May (R2=0.9342),  ×：July 
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